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MALVERN HILLS DISTRICT COUNCIL

FOOD SAFETY SERVICE PLAN 2007/2008

Introduction

This service plan has been written and developed following guidance published by the
Food Standards Agency which sets out the required structure and content. The service
plan will provide the basis on which the Council will be monitored and audited by the
Food Standards Agency. The plan has been reviewed and updated although there are
no significant amendments from the previous plan.

| 1.0

Service Objectives, Aims, Key Tasks and Targets

1.1

Objective, Aims
and Key Tasks

The objective of Customer and Environmental Services, of which
Food Safety is a part, is to protect and improve the health and
environment of everyone living, working and visiting the Malvern
Hills District. This contributes to the Council’s objectives to
maintaining a safe, healthy and active District, prosperity shared by
all and first class, good value services and facilities

The aim of the Food Safety Service in contributing to this objectives
is to ensure that food intended for human consumption is safe, and
that those responsible for food comply with their legal obligations
and are encouraged to adopt good practice

Key tasks which lead towards fulfilling this objective are;

o To maintain a register of all food premises and
businesses.
. To inspect at predetermined intervals using alternate

inspection strategies where appropriate, and in
response to complaints, food retail, wholesale,
storage, manufacturing and catering premises, stalls
and vehicles to determine compliance with relevant
legislation.

o To inspect food at any point from the farm gate to
the table, including imported food not viewed at the
port of entry into the country. This is to ensure that it
is fit for human consumption, free from physical
contamination and complies with the relevant legal
standards.

. To take the most appropriate action upon inspection
of food and food business including the use of
advice, informal correspondence, improvement
notices, closure procedures, surrender,
condemnation, destruction of food and the institution
of legal proceedings.

o To assist and check food businesses are fulfilling
their responsibilities in complying with the
requirement to document how they ensure they
produce safe food by using the principles of HACCP
and the simplified food safety system Safer Food



1.2 Targets and
Performance

Measures
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Better Business where it has been implemented.

. To educate proprietors of food businesses and food
handlers in good food handling techniques and their
legal responsibilities in relation to their occupation
by the distribution of leaflets, giving advice and
through the provision of training courses.

. To investigate appropriately all Food Standards
Agency (FSA) Food Alerts

o To investigate all notifications of infectious disease
and potential outbreaks of food poisoning.

o To advise on the design of food premises prior to and
during alterations and construction.

. To investigate all complaints relating to food

including unfit food and extraneous matter in food
and to take the most appropriate course of action.

o To take food samples for general monitoring
purposes, as part of national and local surveys and
for specific investigations.

. To advise the Licensing Officer on applications for
or review of premises licences if we have concerns
following the introduction of The Licensing Act
2003 and provide any relevant comments on
applications to the Licensing Officer.

o To liaise with the Food Standards Agency, the
Department for Environment, Food and Rural
Affairs (DEFRA), the County Council Trading
Standards Officers and any other relevant agency
regarding the enforcement of the legislation.

o To provide advice to members of the public
regarding safe food preparation and storage.
. To grant approvals for food businesses where

appropriate  so that they comply with the
requirements of the legislation.

o To monitor compliance with the Smokefree
legislation whilst carrying out food safety
inspections or investigations

. To implement a county wide Scores on the Doors
scheme ahead of a national scheme
o To work with the County Food Liaison Group to

ensure consistent and effective food safety is
achieved across Herefordshire and Worcestershire.

The service has a number of targets which are described below.

1y

2)

To inspect relevant premises in accordance with an assessment of
risk and associated frequencies, this complies with the revised
Food Safety Code of Practice and Guidance.

To respond to complaints about foods, practices, procedures and
conditions within 2 working days or more quickly in urgent
cases, and resolve complaints within 60 working days.



3)

4)

5)
6)
7)
8)

9)
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To respond to requests for advice and information within 2
working days of receipt.

To respond to notifications of infectious disease, whether formal
or informal within 2 working days or more quickly in urgent
cases.

To respond to Food Alerts within 2 working days or more
quickly in urgent cases.

To sample food provided within the District according to a
Sampling Programme

To increase the number of Heartbeat Awards made to food
businesses

To increase the number of Food Guard Awards made to food
businesses

To provide appropriate training courses and promote food safety.

10) To determine the level of customer satisfaction with the service.
11) To use, develop and extend the use of alternative enforcement

strategies for low risk rated premises.

Performance against these targets is measured and the following

A)

B)

®)

D)

E)

F)

G)

H)

Y

)

K)

Environmental Services Local Performance Indicators (ESLPI)
are collated;

The cumulative number of inspections carried out expressed as a
percentage of the total number of food premises inspections
programmed for the year. (ESLPI 51)

The number of service requests, which were initially dealt with
within 2 working days expressed as a percentage of the total of
such service requests each calendar month. (ESLPI 1).

The number of notifications of infectious disease which were
initially dealt within 2 working days expressed as a percentage of
the total of such notifications each calendar month. (ESLPI 7)
The number of Food Alerts initially dealt with within 2 working
days expressed as a percentage of the total notified each calendar
month. (ESLPI 6)

The cumulative number of food samples taken each calendar
month, year to date, expressed as percentage of the agreed
sampling programme during the calendar year. (ESLPI 5)

The number of eligible food premises having current Heartbeat
Awards expressed as a percentage of the total number of eligible
food premises. (ESLPI 14a)

The number of eligible food premises having current Food Guard
Awards expressed as a percentage of the total number of eligible
food premises. (ESLPI 14b)

The cumulative number of candidates passing training courses
expressed as a percentage of those taking the
assessment/examination during the calendar year. (ESLPI 10)
The number of customers satisfied with the response to their
request for service received expressed as a percentage of those
whose opinion is canvassed. This is a new indicator. (ESLPI 13)
The number of service requests resolved within 60 days
expressed as a percentage of those received each calendar month.
(ESLPI 39)

The number of food premises inspected receiving a satisfactory
or above management rating (A — C) expressed as a percentage
of those inspected each calendar month. (ESLPI 40)



1.3

Links to Corporate
Objectives and
Plans
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The Council Plan which details where the Council is going and what
is important to us includes the Vision, Objectives and Priorities that
are key to our service. Objectives of particular relevance to the Food
Safety Services are those of maintaining a safe, active and healthy
District, prosperity shared by all and first class, good value services
and facilities.

The Customer and Environmental Services Management Plan
provides a strategic overview and focus for how services will be
delivered.

The Council has signed up to the Enforcement Concordat and the
service policies reflect the commitment to the principles of openness,
helpfulness, proportionality and consistency.

| 2.0

Background

2.2
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Organisational
Structure

Scope of the Food
Service

The Food Safety Service is part of the Commercial Team, which is
managed within Customer and Environmental Services. The Team, of
4 Officers, is managed by the Commercial Team Manager, reporting
to the Head of Customer and Environmental Services.

The Food Safety policies of the Council are determined by the
Council through an Executive Committee. A member of the
Executive Committee holds the relevant Portfolio.

The Food Safety Service is provided by the Commercial Section,
which is also responsible for Health and Safety Enforcement,
implementing and enforcing Smokefree legislation and Infectious
Disease Control, together with a range of Licensing functions and
Health Education and Promotion.

All food safety tasks are carried out by suitably trained and
experienced Officers employed by the Council or competent
contractors. Specialist laboratory services, such as the Public Health
Laboratory Service and Worcestershire Scientific Services, are used
for analysis of food samples and food complaints. We have a small
secure laboratory in which some examination of food and instrument
calibration is carried out and food complaint samples are held.

The service operates from the Council Offices between 09.00 hrs and
17.00 hrs Monday — Friday. Out of hours inspections also have to be
carried out as part of the programme of inspections in line with the
Food Safety Code of Practice and Guidance.



2.4 Demands on the
Food Service
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Emergency out of hours food safety matters are channelled through
the Council’s Out of Hours Telephone Service, provided by
Worcestershire Careline and, are handled by the 2 Environmental
Health Officers within the Commercial Team on a call out basis.

On 31st March 2006, the District had 864 inspectable food businesses.
The premises were risk rated in accordance with Food Safety Code of

Practice and Guidance;

Priority Risk
rating
score

A 92-196
B 72-91
C 42-71
D 31-41
E 0-30

Outside

Programme

Unrated

Total

Frequency
of
Inspection

6 months
12 months
18 months
24 months
36 months

Total number
of premises in
category

28
201
266

62
299

0
8
864
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On the 31* March 2007, the District had 886 inspectable food
businesses

Priority Risk Rating Frequency Total number of
Score of inspection premises in
Category
A 92 - 196 6 months 22
B 72 -91 12 months 172
C 42 -171 18 months 312
D 31-41 24 months or
alternative enforcement
strategy 61
E 0-30 36 months or
alternative enforcement
strategy 302
Outside
Programme 3
Unrated 14
Total 886

There is a wide range of food premises in the District. These include 2
large food factories providing food (bakery products) nationally and
for export, a range of smaller manufacturers, 17 butchers, 8 businesses
which are approved under product specific legislation, 48 residential
care/nursing homes and some 600 businesses catering for members of
the public.

All premises on the database have been previously contacted to
ascertain whether the information required by law to be supplied to
and held by the council was current. This involved sending food
premises registration forms to be completed and returned to the office,
discussing the requirement to register with many proprietors and
updating the FLARE database with the information supplied. We are
confident that the database is as up to date as possible as officers have
continued to ensure details are checked and updated from new
registration forms received and during visits and inspections.

There are a number of businesses run by owners who do not have
English as their first language; however, this does not prove a major
issue for the service. Literature can be obtained in a variety of
languages and interpretation services can be bought in when needed.

We are also able to provide information in other formats, such as
larger print, electronic, tape etc. if requested.

Contact with the Commercial Team for personal callers is through the
Worcestershire Hub at the Customer Contact Centre. Telephone
contact can be made during normal office hours to the office or via
their mobile phones and their e-mail address enables them to receive
and send electronic mail.



2.5 Enforcement Policy
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The Enforcement Policy for Environmental Health was updated and
then approved by the Council in March 2004 and will be further
reviewed this year.

As a result of the Food Standards Agency Framework Agreement on
Local Authority Food Law Enforcement, all of the policies and
procedures for food safety have been reviewed and detailed
enforcement procedures have been written. These procedures are now
in the process of being further reviewed by the Food Liaison group
following the revisions to the legislation.

The principles of the Enforcement Concordat are incorporated in the
Enforcement policies and have been adopted by the Council.

All procedures relevant to food safety are available as appendices to
this plan and are held within the Commercial Team.



2.6 Legislative Update
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New EC regulations came into force at the end of 2005 and on the 1*
January 2006 the Food Hygiene (England) Regulations 2006 replaced
the majority of existing UK Food Safety law. A new requirement was
for food businesses to have a documented food safety system such as
Safer Food Better Business (SFBB), using the principles of HACCP.
This is currently under further review and may result in small to
medium size food premises not needing a documented system.

The Food Safety Code of Practice and Guidance were revised and
reissued to incorporate the new legislation. These were developed
with the help of stakeholders and subject to public consultation.

The Code updated, consolidated and replaced previous codes and
guidance and the monitoring system was also been revised.

There are to be further revisions to the monitoring system,
enforcement policy, and types of alternative interventions and will be
incorporated into the service plan for 2008/09. In preparation for these
the Food Standards Agency are requiring Local Authorities to provide
statistical returns only until December 2007 to allow for software to
be updated and officers to receive training in the new requirements.
The changes will allow Local Authorities to be more flexible and
innovative in their approach to Food Safety enforcement and to
develop local initiatives where appropriate
The Code of Practice and Guidance cover the following areas:
¢ Administrative arrangements
e A requirement for structured practical training for
enforcement officers
¢ A requirement for enforcement officers to have access to up
to date reference materials
Details of the system of Food Alerts and Food Alert Updates
Procedures for destruction of voluntarily surrendered food
Explanations of primary and secondary inspections
A requirement that premises are inspected within 28 days of
their due date
e A requirement to ensure businesses are inspected outside
office hours on occasions
A requirement for food sampling
e A requirement to ensure appropriate enforcement action is
taken following inspections
e Details of the inspection rating scheme and the ability to use
alternative enforcement strategies for low risk rated premises

All EC regulations, definitions and requirements have been
incorporated into the work of the Section.

On 1* July 2007 a complete ban on smoking in enclosed public places
will be introduced. The duty to enforce this legislation has been
passed to Officers in the Commercial Team. There are very few
exemptions from the ban and Officers have powers to inspect, sample,
examine and issue fixed penalty fines. Government funding has now
been received (£6,392 2006/07, £31,351 2007/08). This funding is
being used to provide administrative support and a contractor to carry
out food inspections enabling existing staff to concentrate on visiting
local businesses. Information and materials are being provided to help
them achieve compliance.
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13.0

Service Delivery

3.1

Food Premises
Inspections

Five Officers are qualified to carry out duties in relation to food safety
work within the Commercial Section, It is estimated that a full-time
equivalent of 2.45 officers are engaged on food related work during
the last year. This estimate continues to take into account to the
reorganisation that the Council undertook and the redistribution of
work formerly undertaken by others.

Officers are responsible for producing their own reports and letters
and inputting information into the Flare software databases, they
continue to develop new methods of work and the cessation of some
non-statutory functions to help to accommodate this extra work whilst
maintaining other service standards.

Job evaluation and office moves also had an impact on the resource
available to carry out work and overtime was authorised in order to
complete the inspection programme and other demands made of the
Officers.

During 2007/08 the service aims to carry out a programme of planned
primary inspections in accordance with the table below

It is proposed that planned inspections for the period 01/04/06 to
31/03/07 will be carried out within 1 month of the due inspection date
and that all will be completed by 31/03/07.

For the purposes of this indicator any premises found to have ceased
trading will have been deemed to have been inspected.

Category No. of inspections due
A 92 -196 44
B 72-91 172
C42-71 159
D31 -41 41
E 0-30 7
NB D&E category to be
dealt with by alternative
strategy
Outside programme 3
Unrated 14
Total 440

NB These figures include 6 overdue inspections.
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The inspection programme is managed by the FLARE software
system. An inspection programme is generated in order of due date
inspection (primary inspection) and geographical area and allocated to
an Officer in accordance with documented procedures. It is the
intention of the Council to explore the possibility to provide a shared
service for IT Services and this may result in an alternative software
system being introduced. However, only a system which is equivalent
to or better than the existing system will be acceptable, the use of
mobile ICT with a view to improve efficiency and gain wider
organisational benefits will also be explored and will enable more
flexible/mobile working.

The implementation of the Safer Food Better Business food safety
management scheme into catering businesses has had a major impact
on the Teams resources. All catering businesses (637) in the district
were invited to attend a workshop which introduced the scheme and 2
follow up coaching visits ensured the scheme was being embedded
into the running of the business. Coaching visits were able to be
counted as primary inspections avoiding duplication of visits to
premises.

Number of businesses agreeing to attend workshops 166
Number of businesses actually attending works 99
Number of workshops held 9 — Malvern, 4 — Tenbury, 1 - Upton
Number of coaching visits 162

It was disappointing that the average attendance at workshops
arranged was 60% (range 22% - 82%).

Further workshops will now only be arranged if there is sufficient
demand.

Secondary inspections arise during the year by virtue of revisits,
complaints, new business start-ups, SFBB coaching visits, major
alterations and refurbishments and requests for inspection, . There are
a number of shows, galas etc., held throughout the district, that create
a large number of inspections and which are not included in the
programme. This work has to be carried out as overtime, although
considerable work is done with the organisers prior to the events to
ensure the best standards possible.

In previous years all this additional work accounted for approximately
250 inspections or visits, however during 2006/07 353 such visits
were carried out primarily because of the work carried out in relation
to SFBB

Secondary Inspections 162
Other visits 161

The impact of the implementation of the Smokefree legislation will
necessitate less work to be undertaken in relation to SFBB it is
therefore anticipated that the number of secondary inspections and
other visits will reduce in 2007/08...

10



3.2 Food Complaints
and Requests for
Service

3.3 Home Authority
Principle

3.4 Advice to Business
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The food service responds to all food complaints and requests for service
made to the Council in accordance with a standard policy and procedure.
We work closely with Worcestershire County Council Trading Standards
and liaise with them regarding complaints concerning labelling or
composition whilst we investigate complaints of a microbiological or safety
nature.

We would anticipate a similar number of complaints in 2007/08.

Complaints Type Complaints/ received

03/04 04/05 05/06 06/07
Microbiological 9 8 6 9
Foreign Body 9 11 8 15
Chemical 1 0 0 4
Labelling 2 0 1 0
Hygiene complaints and 168 262 131 73
advice relating to
premises
Total complaints/request 189 281 146 101

for service

The service is a supporter of the Home Authority Principle; at present we
are only involved in contacting Home Authorities in relation to national
companies within our district. No company has requested us to act as their
Home Authority.

We are, however, the originating authority for 2 large manufacturers, which
does involve regular contact from other authorities about the conditions and
practices at the factories.

The service recognises the importance of providing advice to businesses as
part of effective food safety enforcement.

Worcestershire County Council Trading Standards work with surrounding
Councils, businesses and partner organisations in the Consumer Support
Network. We are full members of the network that enables consumers to
have access to expert, accurate and timely advice.

As well as the provision of specific advice during inspections and with post
inspection correspondence, a wide range of general food safety advice is
distributed to businesses.

Building Regulation applications and Planning applications made to the
Council and which relate to food premises are viewed by the Service
enabling the provision of advice prior to alterations or commencement of a
food business.

Officers also respond to local land charge enquiries where there may be
food safety issues relating to a particular premises or business.

11



3.5 Food Inspection
and Sampling
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Food sampling is an important part of the work of the Commercial Team.
This includes the sampling of foods and swabbing of contact surfaces
during inspections or investigations, quarterly sampling of high-risk food
manufacturers, local sampling initiatives and analysis of food complaints.
The Herefordshire and Worcestershire Food Group, a sub group of the
Chief Environmental Health Officers Group, co-ordinate the local sampling
of food for bacteriological quality as part of a countywide programme. The
group comprises representatives of all food authorities in the Counties, and
by invitation other agencies such as the Public Analyst or the Health
Protection Agency.

During 2006/07 it was proposed to take 205 samples.

2006/07 sampling proposal

LACORS/PHLS food surveys & local surveys 45
Quarterly sampling programme of high risk food

manufacturers 80
Hygiene monitoring at food premises 40
Special projects/additional work/other reasons 40

The breakdown of samples actually taken is set out below.

446 food related samples were taken last year and included

Shell egg survey 9
Shopping basket survey 78
Hygiene survey of materials 18
Water dispensers 3
Hygiene monitoring at food premises 59
Routine monitoring of high risk premises/other reasons 223
e.g. Repeat sampling, food poisoning, major investigation

CLASSP study 23
Mobile vendors and shows 33
Number of unsatisfactory samples 41

12
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Although a number of samples were unsatisfactory, only one sample was
unacceptable/potentially hazardous to the public as defined by the HPA.
The remainder were deemed to be unsatisfactory because of elevated levels
of non-hazardous micro organisms associated with poor hygiene or very
low levels of hazardous micro organisms. Advice and/or repeat sampling is
undertaken in these instances.

The significant increase in the number of samples taken is accounted for by
the resulting investigation following the potentially hazardous sample
result. Officers liaised with the manufacturer, the FSA, laboratories, other
Local Authorities and experts to resolve the problems and ensure food
safety was not compromised. A considerable amount of Officer time was
spent both at the premises physically inspecting the premises and process,
discussing issues with the proprietor, taking samples, analysing results and
in research. This resulted in a significant impact on the work of the Team
and they are to be congratulated on their ability to work under such
pressure.

It is proposed to allow for the normal level of sampling during 2007/08 and
the table below gives an indication of the level of sampling which will be
undertaken.

No of
Survey Detail Samples
LACORS/PHLS food surveys & local surveys , 45
10 - 15 samples per survey ( sandwiches from hospitals,
residential/care homes; ready to eat pre-mixed salads;
pasteurised cheeses)
Quarterly sampling programme of high risk food and 80
manufacturers.
Hygiene monitoring in food premises 40
Other reasons/special projects (CLASSP study) 40
Total 205

13



Page 34

Action will be taken and advice given for any unsatisfactory results.

Food samples are examined microbiologically by the Public Health
Laboratory Service at Hereford County Hospital. Any food complaints,
which require analysis, are sent to the Worcestershire County Council
Public Analyst.

From November 2004, in partnership with the Food Standards Agency,
LACORS and the HPA, we have been participating in a surveillance study
to help assess the effectiveness of a range of industry and FSA led
intervention strategies aimed at minimizing the contamination of poultry
meat with Campylobacter and Salmonella and examine the cross
contamination risks from the handling of raw chicken.

The study, Coordinated Local Authority Sentinel Surveillance of Pathogens
(CLASSP) involves the submission of raw whole poultry samples from
retail premises for analysis and the investigation of laboratory confirmed
cases of Campylobacter and Salmonella infection reported.

20 poultry samples were submitted in 2005/06, with 140 cases of
Campylobacter and 22 cases of Salmonella followed up. In 2006/07 23
poultry samples were submitted and with 73 cases of Campylobacter and 15
cases of Salmonella followed up

The study is ongoing until further notice and data is analysed continually.
The work will be reviewed every 6 months and once trends or substantive
data starts to emerge the Local Authorities and Laboratories will be advised.

The second report of the study released in October 2005 revealed that 884
samples had been submitted for analysis nationwide, of these 565 (63.9%)
were found to contain Campylobacter and 25 (2.8%) Salmonella pathogens,
34 (3.8%) contained both. 4,489 questionnaires had been returned by people
who had experienced symptoms of food poisoning; of these 3,653 (81%)
were Campylobacter infection and 810 (18%) Salmonella infection. The
study will continue until later this year and it is hoped that the analysis of
data will provide information to help reduce food related infectious disease.

The Health Protection Agency is currently consulting on the development
of a national network for delivery of food, water and environmental
microbiology services. The aim is to deliver faster turnaround times and a
more responsive service by modernising and developing laboratory
techniques, and the reallocation of Local Authority sampling allocations.
This will necessitate a phased reduction in the number of laboratories in
order to consolidate resources in a smaller number of centres. This will
clearly have an impact on the way in which Local Authorities work and
consultation has begun.

Discussions have been held with the laboratory in Hereford, the HPA and
all Herefordshire and Worcestershire Authorities and comments have been
sent to the HPA for consideration. Particular problems will arise if the
Herefordshire laboratory closes because of increased travelling times, the
remoteness for advice and the inability to forge working relationships which
become invaluable in times of outbreaks and investigations as it appears
from the consultation document that Local Authorities merely submit
samples for analysis.

14



3.6 Control and
Investigation of
Outbreaks and
Food Related
Infectious Disease
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The service has a policy to investigate any suspected food poisoning
incident and any designated disease outbreak to control the spread of
infection. Urgent issues are dealt with immediately and less urgent follow-
ups are initially contacted by the end of the following working day.

Reported cases of Camplylobacter infection are followed up by
questionnaire which is sent to each case, once returned to the Section the
information is analysed in case further action is warranted. This method of
dealing with reported cases of Campylobacter is approved and accepted by
the HPA.

There were 3 outbreaks of food poisoning originating from within the
district; these consisted of outbreaks of Norwalk virus illness in 3 separate
residential care homes. Officers responded and worked with the proprietors
of the homes and the HPA to ensure that the outbreaks were contained.

DEFRA notify the Council of Tuberculosis reactors or confirmed
Tuberculosis cases amongst dairy herds. Up to 31" December 2005 where
there was the potential for milk to become infected, Heat Treatment Notices
were served on the occupier of the registered premises to ensure that any
milk from infected herds was treated. From1st January 2006 new EU based
regulations came into force which repealed the legislation previously used
to serve Heat Treatment Notices, letters are now sent to all producers of
milk to inform them that milk must be pasteurised.

During 2006/07 28 notifications were received which resulted in the service
of 2 Notices and 26 letters...

From 2005 dairy herds where testing is over due are also notified to the
Authority and as a precaution Heat Treatment Notices are served

The Service has strong links with the Health Protection Agency through the
Consultant in Communicable Disease Control (CCDC) and the local Public
Health Laboratory Service. Joint working arrangements exist between the
Council, these bodies, the National Health Trusts and other organisations on
food related issues via regular meetings of the Worcestershire Health
Protection Committee.

The majority of functions of the CCDC are dealt with by the staff of the
Health Protection Agency (HPA). Locally the day to day contact is with
staff based in Worcester, and liaison arrangements exist between the
Council, South Worcestershire Primary Care Trust (PCT), and the HPA.

The new Health Protection Agency West Midlands West Health Protection
Unit came into being on the 1* April 2007 covering a population of over 1.8
million people, 11 Local Authorities and 6 PCTs stretching across a number
of organisational boundaries. The new unit was formed from the merger of
the Black Country Health Protection Unit and the Herefordshire and
Worcestershire Health protection Unit. Dr David Kirrage is the Director of
the unit and he and his colleagues continue to work with the Local
Authority to control communicable diseases and public health aspects of
environmental hazards. Long term the two units will move to a single site to
improve the critical mass available to deal with health protection incidents
and work programmes, providing timely information and advice and
support about health protection threats.

15



3.7 Food Safety
Incidents

3.8 Liaison with other
Organisations
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The policy of the service is to respond appropriately to all Food Alerts,
investigate food safety incidents and generate Food Alerts as appropriate in
accordance with our procedures. The action taken is dependent upon the
classification (For Action or For Information) and specific instructions from
the Food Standards Agency. In urgent cases routine work is suspended to
deal with Food Alerts or out of normal hours work required

During 2006/07 we dealt with 60 Food Alerts issued by the Food Standards
Agency, some of which involved out of hours contact with food businesses
to ensure hazardous food was removed from sale.

Liaison with other organisations is essential in order to achieve consistency
and effectiveness of the food service. The benchmarking of procedures as
well as financial and statistical details and the sharing of good practice and
work on joint initiatives has given strength to food safety issues throughout
Worcestershire.  In this respect, the service is represented on the
Herefordshire and Worcestershire Chief Environmental Health Officers’
Food Group, which meets regularly.

The Group also has representatives from Trading Standards and by
invitation other relevant bodies.

This group has also undertaken and provided reports following audits of the
service through the year, and liaison arrangements exist between this group,
neighbouring food groups, the Public Analyst, the FSA and LACORS.
Relevant Planning and Building Control applications are reviewed to
consider compliance with food safety legislation. Appropriate reports are
provided to the Development Control Section and contact made with
applicants when necessary.

16



3.9 Food Safety
Promotion
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The service has an excellent record of providing food hygiene courses for
local businesses. Courses and workshops are held either in Council
premises or ‘on site’.

This year the number of CIEH training courses provided was reduced
because officers were concentrating on providing Safer Food Better
Business workshops, follow up coaching visits and the volume of other
work undertaken.

The income derived from the CIEH courses was £2,320

Year CIEH Basic Food Update
Hygiene Training
Hygiene
2002/03 182 27
2003/04 219 0

plus 13 (food
hygiene awareness)

2004/05 141 0
2005/06 124 14
2006/07 59 0

17



3.10 " Conflicts of Interest
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Specialist courses have been developed for major food manufacturers and
local independent schools. It is hoped to be able to continue to provide and
develop further courses. An impact of the increasing pressure on the Team
to carry out other duties results in fewer courses being able to be run and it
is anticipated that the number may continue to fall especially with the
introduction of new legislation and changes to existing laws

The excellence of our training courses has been acknowledged following an
external audit by Chartered Institute of Environmental Health. The service
was awarded °‘excellent’ grade and achieved 100% in all seven audit
sections and in two elements our practice have been taken as examples of
good practice for national guidance.

The Council participates in the national Heartbeat Award Scheme and has
developed its own Food Guard Awards which aim to promote food hygiene,
food safety, healthy eating options and no smoking in food premises.

During 2006/07 40 Heartbeat Awards and 169 Food Guard Awards were
made. The number of Awards made is improving due to the active
promotion of the schemes and encouragement of applicants to apply by the
Team. The HPA is now unable to provide dietary advice and support to the
Heart Beat Award Scheme, this aspect of the inspection has therefore been
picked up by a member of the Team enabling the scheme to continue.

As partners to the ‘Smoke Free Worcestershire’, a tobacco control alliance
set up to give free advice to commerce and industry on providing a smoke
free work place, it was the intention to run an award scheme for premises
providing smoke free premises, however with the laws on smoking in
enclosed spaces due to come into force on the 1 July 2007, resources were
put into the upgrading of the ‘Food Guard & Heartbeat Awards’ to reflect
the new non-smoking requirement.

A review of all similar awards schemes run across the County was
discussed by the County Food Liaison Group, but has not yet been
completed. The aim is to combine the views and needs of all the Districts
and the NHS looking to the future. The present schemes offered by the
District Council have been successful and reflect well on the work done
with food businesses by the Team and the list of premises gaining awards is
extended each year.

The Council promotes food safety week and maintains stocks of current
food safety advisory leaflets including a number in ethnic languages.
Leaflets are prepared in-house and available to businesses and the public,

Officers have also given talks/lectures to interested groups such as local
schools, WI groups, LVA and farmers markets traders on food safety
matters.

The Service is aware that there are potential conflicts of interest when
providing the Food Safety Service and always considers these when
delivering the service.

Example of areas which could cause problems include pest control and food
hygiene training. In order to prevent a conflict of interest Officers ensure
that customers are aware that alternative suppliers of such services are
available.
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| 4.0 Resources
4.1 Financial The time spent carrying out inspections and
Allocation associated administration is being recorded in the

Flare database to give as much information as
consuming

possible  without creating time
procedures.

Expenditure and estimates

for Food Safety 2003/04
Salaries
(Includes employers NI 85,962

and Superannuation)

Recharges Departmental

and Other Services 45,824
Analytical/Other Expenses 5,528
Gross Cost 137,314
Income

Food Hygiene Courses

(Income Achieved) (8,250)
Butchers’ Licensing (1,600)
Net Service Cost 130,614

2004/05

78,624

47,023

4,088

129,735

(6,786)
(1,637)

121,145

2005/06

77,310

47,544

4,239

129,093

(3,811)
deleted

125,282

2006/07

97,638

65,474

2,463

165,574

(2,320)
deleted

163,252

2007/08
(budget)

102,552

66,782

10,800

180,134

(1,060)
deleted

179,034

NB. The method of calculation and structuring of the finances were changed from 2006/07
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4.3  Staff Development
Plan

4.4 Reference
Materials
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The establishment provides for six suitably qualified officers who are
able to undertake and manage the food safety duties within the
multifunctional section.

These comprise the Head of Customer and Environmental Services, the
Commercial Team Manager, the Environmental Health Officer
(Commercial), the Senior Food and Safety Officer and two Food and
Safety Officers, the Food and Safety Officers are qualified to the Higher
Certificate in Food Premises Inspection standard. Within the team we
also have staff with qualifications in training and microbiology. A
minimal amount of administrative support is provided by Office
Services, and Officers carry out the majority of the administrative tasks
themselves following the restructuring of the Council. The
administration of the Flare information system is carried out by the
Systems Compliance Officer.

Some major corporate issues and service related issues have exerted
considerable pressure on the Team this year. These include Job
Evaluation, office moves, the introduction of the Smokefree legislation,
the investigation of a serious food safety incident and the investigation
of a fatality.

Despite these issues the Team have managed to continue to provide a
high level of service.

As part of the Council’s Performance Review and Development
programme all food safety staff are subject to an appraisal, which also
identifies training and development needs. These interviews were held
during March 2007. All Officers are obliged under the legislation to
continue with their professional development. Unfortunately it was not
possible for one of the Food and Safety Officers to undertake specific
training in Hazard Analysis and provide expertise to the Teams work due
to the pressure of work; it is therefore intended to pursue this training
need this year.

Authorised officers must have up to date information readily available to
enable them to carry out their duties competently. In order to ensure this,
the Local Authority provides access to current reference material
through the internet, publications, relevant legislation, codes and
guidance, training courses, liaison groups, FSA, LACORS etc. It is
proposed this year to investigate the replacement of hard copy reference
material with an online resource.
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| 5.0

Quality Assessment

5.1

Quality Assessment

The Commercial Team Manager and the Head of Customer and
Environmental Services on an ongoing basis monitor the service
targets in respect of premises inspections, service requests,
investigations etc. and response times. Reports are provided monthly
and annually.

The Herefordshire and Worcestershire Food Liaison Group work
together to provide a consistent approach for the districts and thereby
improve the consistency of enforcement. An annual audit process has
been developed between the districts to highlight areas for future
improvement.

A work plan for the year is agreed by the Liaison group to ensure
consistency across the Counties and assist authorities in fulfilling their
responsibility to deliver food safety enforcement and encourage
partnership working.

3 benchmarking exercises were undertaken during the year to assess
value for money and compare the performance and costs of the
service with other similar Local Authorities.

| 6.0

Review Process

6.1

Review  against
the service plan

The Service Plan will be reviewed annually and amended according to
the changing needs and demands placed upon the service.

Any comments about the Service are welcome and should be made to
Stephanie Ingram, Commercial Team Manager Tel: 01684 862448.
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7.0 Performance

7.1

7.2

Introductory Note

Inspection
Performance

This Food Service Plan is part of a wider Environmental Services
Management Plan. The Performance Targets set at present are:

The number of inspections which have been carried out including
previous years are detailed below:-

Programmed Inspections High Risk Premises — Risk Categories
A-B

2004/05 2005/06 2006/07
189 191 228
(99% performance)  (99% performance) (99% performance)

Programmed Inspections Lower Risk Premises Risk Categories C-
E
2004/05 2005/06 2006/07

497 413 149
( (100% performance)  (100% performance) (97% performance)
Alternative strategies
139 premises were subject to an alternative inspection strategy
Inspections of unrated premises
2004/05 2005/06 2006/07

34 15 8
(100% performance) (100% performance) (100% performance)
NB. The variation in the number of planned inspection to the actual carried out
is accounted for by premises ceasing to trade (55), changing of risk rating (12),
seasonal (3) and the use of alternative strategies

Other Inspections (new businesses, reinspections)
High Risk Premises — Risk Categories A — B
2004/05 2005/06 2006/07
32 49 65 (A-8,B57)

Other Inspections (new businesses, reinspections)
Lower Risk Premises Risk Categories C-E

2004/05 2005/06 2006/07

91 70 92 (C-76,D-6,E10)
Other Visits (e.g. mobiles, award scheme visits)
2004/05 2005/06 2006/07

36 78 151

Number of Old Businesses closed ( ceased trading, change of

use/proprietor)

2004/05 2005/06 2006/07
9 63 82

Number of revisits

2004/05 2005/06 2006/07
56 46 28
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7.3 Complaint/Request The response to the total number of complaints and requests for
Performance advice are detailed below:

Complaint Request Target to respond within 2 days

Year No. received No. responded to % Performance
within target time

276 98 %
04/05 281 ’
306 100%
05/06 306 ’
423 97 %
06/07 437 ’
7.4  Infectious The response to notifications of infectious disease are detailed
Disease below:
Notifications /
Investigations
Target to action by the end of the following working day
Year No. received No. responded to %
within target time Performance
174 174 100%
04/05
05/06
06/07
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